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	 In	 recent	 years,	 use	 of	 edible	 coatings	 as	 carriers	 of	 food	 additives	 and	 antimicrobial	
compounds	has	been	considered	in	fishery	products.	This	study	was	carried	out	to	evaluate	the	
effects	of	2.00%	chitosan	coating	singly	and	combined	with	0.10%	grape	seed	extract	(GSE)	on	






chitosan	 coating	 containing	 GSE	 can	 help	 to	maintain	 the	 sensorial	 quality	 and	 increase	 the	
shelf-life	of	rainbow	trout	fillets	at	refrigerated	conditions.	
	
©	2018	Urmia	University.	All	rights	reserved.	
	Key	words:		
	
	Active	packaging	
	Antimicrobial	
	Chitosan	
	Fillet	
	Grape	seed	extract	
	
 
 
pH
pH
	
	
	
	
	
	
*Correspondence:
Mehran	Moradi.	DVM,	PhD	
Department	of	Food	Hygiene	and	Quality	Control,	Faculty	of	Veterinary	Medicine,	Urmia	University,	Urmia,	Iran.	
E-mail:	m.moradi@urmia.ac.ir
Veterinary	
Research	
Forum	
 
This	work	is	licensed	under	a	Creative	Commons	Attribution-NonCommercial	4.0	International	License	which	allows	users	to	
read,	copy,	distribute	and	make	derivative	works	for	non-commercial	purposes	from	the	material,	as	long	as	the	author	of	the	
original	work	is	cited	properly.	
